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[bookmark: _Toc117339980]Restaurant Management and Types Of Services
Management of restaurants is a process of operating day-to-day tasks. In restaurant management, it includes a massive range of functions and responsibilities in which the administration has to take care of the restaurant's assets and put effort or the growth of the business. It is also the restaurant management's responsibility to oversee the restaurant's marketing and manage the restaurant's staff. They must provide their guests with the best experience (Jalilvand et al., 2017).
As a managerial experience in this industry, it is the responsibility of the manager to arrange the human resources and train them according to the workplace. The manager also has the authority to hire and fire the working staff. But in enormous restaurants, the restaurant management has a general manager, one or more assistant managers, and an executive chef. It is the responsibility of the manager and executive chef to analyse the cost of the meals and set the prices to grow the business profit. The management has to create substantial menu items which products should receive from time to time (Oralbekov and Auganova 2018).
As a restaurant manager, I must communicate well with the customers, including restaurant management. As a manager, I was responsible for motivating the lower staff to work with dedication and as a team, which helped provide customers with more efficient services and experience. I have to ensure that the food quality meets the standards and manage hot and fresh meals for the customers. The restaurant management provides a safe and secure environment for their customers. The administration must also take care of the customers' health by serving them healthy and organised food with a delicious taste (Line et al., 2016).
Restaurant management is the backbone of the hotel industry because, as a managerial experience in the restaurant industry, I also gain so much knowledge while working. It enhanced my ability to manage human resources, which helped me to increase my capacity (DiPietro 2017). It also enables me to learn the hotel industry's business model while working in hotel management. Management enables me to work more efficiently and simultaneously manage multiple tasks. In the hotel industry, managers have various functions at a time. I have to oversee the restaurant staff, take care of the customers, manage the restaurant's resources, record the transactions of the restaurants and many more. These various multiples enabled me to work in the restaurant independently (Jalilvand et al., 2017).
This service type prevents the food from being wasted or lost, and it has many advantages because this service facilitates the customers at their table. They do not have to go anywhere to have food because they receive it simply at the dining table. On the other hand, there is also a self-service type in which the customers have to serve the meals on the table by themselves. This service is mainly used in buffet restaurants. This service is very beneficial for restaurant management because it decreases the cost of the waiter and staff (Parsa et al., 2017). 
Undoubtedly restaurants have so many types of services in their industry. It includes the waitperson service in which the restaurant staff helps the customers check in and find a nice and comfortable dining table. In this service, the waiter fulfils the need of the customers or guests. The waiter serves fresh and hot food to the customers or guests according to their orders. It facilitates the customer with all their wants, and the waiter communicates pleasantly with the customers and guests to experience the delicious meals in the restaurants. The customers do not need to go anywhere to pay for meals; the waiter receives compensation at the dining table for the customers after they are done (Gao et al., 2018).
The restaurant management does not have to pay for more staff, which decreases the hotel management's expenses and increases the business's net profit. It impacts positive n the growth of restaurants because the customers can freely have their meals according to their needs and wants. It helps to prevent food wastage in restaurants, which is also great for the environment (Jalilvand et al., 2017). The variety of services plays a massive role in the hospitality industry because the wide range of services makes customers feel comfortable and relaxed. Customers do not get bored in the hospitality industry because of the wide range of services which makes the customers happy and satisfied (Oralbekov and Auganova 2018).
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